
School Breakfast 
Program Changes 

School Year 2014-2015  



Breakfast Meal Components 

• Milk  

• Fruit 

• Grains 

• Meat/meat alternate optional  



 

 

 



Changes in SY 2014-2015 

Lunch 

• ALL grains must be 
whole grain rich 

• Sodium target 1 begins 

 

Breakfast 

• Fruit quantity increases 
to 1 cup per day and 5 
cups per week 

• No more than ½ of fruit 
can be in the form of 
juice 

• ALL grains must be whole 
grain rich 

• Sodium target 1 begins 

• Starchy vegetable 
limitation is set 



Breakfast Fruit Requirement 

 

Each tray must have .5 cup of fruit to count 
as a reimbursable meal. 

 

It can be either whole fruit or fruit juice. 



Breakfast Vegetable Substitution 
SY 2014-2015 

• Option to offer vegetables in place of all or part of the 
required fruit component at breakfast 

 

• However, the first two cups per week of any such 
substitution must be from the dark green, red/orange, 
beans and peas (legumes) or the “other” vegetable 
subgroup 

 

• Starchy vegetables may also be offered in substitution 
of fruits, after the first two cups offered have been 
from non-starchy vegetable subgroups 

 



Vegetable Sub Groups  



Breakfast Grains 

Minimum Quantities 

 Grades K-5 

• 7 oz eq weekly 

• 1 oz eq minimum daily 

 Grades 6-8 

• 8 oz eq weekly 

• 1 oz eq minimum daily 

 Grades 9-12 

• 9 oz eq weekly 

• 1 oz eq minimum daily 

 

Changes to Standards 

• ALL grains offered must 
be whole grain rich 

 



Determining Whole Grain Rich 

1. >8 grams of whole grain per serving 

    OR 

1. FDA whole grain health claim on product “Diets rich in whole 
grain foods and other plan food and low in total fat, 
saturated fat, and cholesterol may reduce the risk of heart 
disease and some cancers” 

    OR 

1. Whole grain listed as the first ingredient on the ingredient 
label for non-mixed dishes and the first grain ingredient 
listed on a mixed dish 







Breakfast Meat/Meat 
Alternative Option 
 

• Once schools meet the 1 ounce daily grain requirement 
for breakfast, they are allowed to offer a meat/meat 
alternate in place of grains 

 

• The meat/meat alternate can therefore count toward the 
weekly grains requirement, where a 1 ounce equivalent 
of a meat/meat alternate  will credit  as a 1 ounce 
equivalent of grains 

 



Breakfast Milk Requirement  

• Fat-free (unflavored or flavored), low-fat (unflavored 
only), and fat-free or low-fat (lactose reduced or lactose-
free) 

 

• Schools must offer at least two types of milk 

 

• Students are able to decline the milk component of a 
meal in accordance with offer versus serve 

 

 



Key Issues 
• Identification of a reimbursable meal 

• Sodium reduction techniques 

• Technical Assistance and Corrective Action  

• Meal component documentation  



Identification of Reimbursable Meal 

• Identify content of reimbursable lunch and 
breakfast near or at the beginning of the serving 
line(s) 

• Assures students do not unintentionally 
purchase a la carte items, minimize issues at 
point of sale 

• Schools have discretion how to identify these 
foods 

• Discretion depends on set up, age of children, 
etc 

 



How to Make a Breakfast 

Choose Only One Grain/Meat*: 

Bagel 

Breakfast Burrito 

French Toast with Sausage 

OR 
Choose One or Two Grain/Meat: 

Muffin 

Cereal 

Yogurt 

Cheese Stick 

 

Choose One Milk: 

1% Milk 

Nonfat Milk 

Nonfat Flavored 
 

Choose One or More 
Fruit/Vegetable: 

100% Juice 

Canned Fruit 

Fresh Fruit 

Salsa 

4 COMPONENTS MUST BE OFFERED. 

STUDENTS MUST SELECT AT LEAST 3 COMPONENTS! 
 

*One must be a ½ cup fruit or vegetable  
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Sodium Reduction Techniques 
• Increase in-house preparation, scratch cooking 

• USDA foods (low-sodium products) 

• Menu planning  
• Avoid high sodium items in the same week 

• Procurement specifications (request low sodium 
products) 

• Read nutrition labels 



Sodium Reduction Techniques 

• Alternate seasoning choices (herbs, spices) 

• Condiments 

• Replace salt shakers/packets with pepper 

• 1 tsp salt= 2,300 mg sodium  

• Reduce pickles and olives (1/4 cup- 300mg)  

 



Sodium Content in K-5 
Breakfast Menu  
• Cereal – 125-160 mg  

• Toast- 150-160 mg/slice  

• Juice – minimal (5 mg) 

• Canned fruit- minimal (7-10 mg) 

• Milk- 100-190 mg 

 

• Total:  525 mg (if ALL components were taken) 

• K-5 standard:  < 540 mg  

 

• Remember sodium is based on weighted averages! 

 

 

 

 



Sodium Content in K-8 
Breakfast Menu 
• Breakfast Pizza - 320 mg (reduced sodium) 

• 51% WG Bacon Scramble (turkey bacon) 

• Juice – minimal (5 mg) 

• Dried fruit- minimal (0-5 mg)  

• Milk- 100-190 mg 

 

• Total: 520 mg (if ALL components were taken) 

 

• K-8 standard:  < 540 mg   

 



Sodium Content in 9-12 
Breakfast Menu 
• WW English muffin w/egg and cheese-  715 mg  

• English muffin: 220-260 mg  

• Egg patty: 300 mg  

• Cheese: 155 mg (USDA American) 

• Juice – minimal (5 mg) 

• Fresh fruit- minimal (0-5 mg) 

• Milk- 100-190 mg 

 

• Total:  915 mg  

• K-8 standard: < 640 mg  
 

• Take into consideration that next year all students have to 
take ½ cup fruit/juice!  



MyPlate Supertracker 

 

 

Food-A-Pedia  

https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx


Technical Assistance and Corrective 
Action 

• Actions required for Performance Standard 2 Violations 

 
Missing Menu 

Items/Food Items 
Milk Type, and Vegetable 

Subgroup 
Whole Grain Rich, Food 
Quantities, and Dietary 

Specifications 

•  Immediate fiscal 
action required (as 
currently done) 

•  Fiscal action required for 
unresolved, repeat 
violations (after technical 
assistance and corrective 
action have taken place) 

•  State Agencies have 
discretion to take fiscal 
action for unresolved, 
repeated violations (after 
technical assistance and 
corrective action have taken 
place) 



Documentation of 
Meal Components  



Child Nutrition (CN) Label 

 

• Any processed products must have either a CN label 
or product formulation statement  

 

• Determines how the product counts towards the 
meal pattern components  

• Documentation must be kept  

 
 

 

 

 



 



Product Formulation 
Statements 
• A product analysis (formulation) must satisfy the following 

requirements:  

• Be on the company’s letterhead  

• Provide the product name, as written on the label, and provide 
other identifying information, such as product code number, 
portion size/weight, pack, case weight, etc. 

• Contain a crediting statement (may be combined with 
certification statement)   

• Contain a certification statement (example- “I certify that the 
above information is true and correct, and that a 3.25 ounce 
serving of the above product contains 2 ounces of cooked lean 
meat/meat alternate when prepared according to product 
directions”  



Product Formulation 
Statements 

• Provide sufficient information for purchaser to determine the 
reasonableness of the crediting statement  (i.e. using grams of 
creditable grain or Exhibit A weights in Grain Chart) 

• Name of legally authorized representative of the company  must 
be printed and signed with date  

• Note: If a grain product, must include weight of any non-
creditable grains   

 





Questions? 
 



Is this a breakfast offering: 

 

• 8 oz milk, two types 

• 1 oz slice of bread 

• ½ hard boiled egg 

• Banana 

• 4 oz apple juice 



Is this a breakfast offering: 

 

• 8 oz milk, two types 

• 1 oz slice of bread 

• 1 oz. cereal pack 

• apple 

• 4 oz cranberry juice 
 



Is this a breakfast offering: 

 

• 8 oz milk, two types 

• 4 oz orange juice 

• 1 hard boiled egg 

• apple 

 
 



Is this a breakfast offering: 

 

• 8 oz skim milk 

• Breakfast Sandwich: english muffin egg, 
cheese, sausage 

• apple 
 


